Keto Pesto Pizza with Chicken, Artichokes and Black Olives
Active Time: 10 minutes | Total Time: 30 minutes | Serves: 6

Nutrition Information Per Serving
349.2 calories, 5.9 g carbohydrate, 2.25 g fiber, 3.65 g NET carbs, 23.78 g protein, 26.17 g fat

Ingredients
1/10 can(s) Native Forest Quartered Artichoke
Hearts (14 oz)
1 ounce(s) organic whole mozzarella cheese
1/8 cup(s) blanched almond flour
1/5 ounce organic cream cheese
1/5 large pastured eggs
1/4 cup(s) chicken breast, cooked and diced
1 2/3 small(s) black olives, sliced
1/2 ounce(s) feta cheese, crumbled
1/3 Tbsp(s) extra virgin olive oil
1/3 clove(s) garlic, minced
1/10 cup(s) basil
1/5 tbsp pine nuts
1/10 tsp(s) sea salt
1/10 tsp(s) lemon juice

Preparation
1. Preheat oven to 425F. Get your pizza stone
ready.&nbsp;
2. Place&nbsp;mozzarella, cream cheese and almond
flour&nbsp;in a microwaveable
container.&nbsp;&nbsp;Microwave on high
for&nbsp;1 minute. Stir and microwave
another&nbsp;30 seconds.
3. Add the egg and knead the dough to a uniform
consistency.
4. Place the dough between two pieces of parchment
paper and roll out to a 10" circle.
5. Remove top sheet of parchment and place pizza
on stone. Use a fork to poke holes in the pizza
crust.&nbsp;Bake 11-14 minutes until crisp and
golden.
6. While crust bakes, make the pesto. Add basil to a
magic bullet or food processor with olive oil,
lemon juice, pine nuts, garlic and salt. Blend on
high until all a paste forms. Stream additional
olive oil if necessary, 1 teaspoon at a time.
7. Spread pesto over par-baked crust, then top with
feta, cooked chicken, olives and artichokes.
8. Return to oven to heat up and melt the cheese,
about 5 minutes.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.

